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proportion of rice is grown for other purposes such as brewing, processing, and feed for livestock. In this study, we generated new rice lines with 
novel starch properties for commercialization. Some of these rice lines contain high levels of resistant starch (RS), which is expected to suppress a 
drastic increase in blood glucose levels and to improve the colon environment. Other lines have high amylose content that confer a unique texture. 
Field trials were conducted to examine the agricultural properties of these lines. Although the high-RS rice line “A6,” which will be registered in 
2019, initially demonstrated a reduced seedling establishment rate, its final crop yield was similar to that of ordinary rice cultivars. The 
high-amylose lines “K1” and “A2,” which will be registered in 2018, exhibited a less sticky texture. The prototype pilaf and noodles that were 
prepared using these cultivars proved popular at tasting events. Therefore, it is anticipated that these new rice lines will be utilized in the 
production of processed rice, such as by the catering and frozen meal industries, and for food services in hospitals and nursing homes.
Japan has a limited variation of rice cultivars since most of the rice grown in the country is used as a source of staple food, and only a small 
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